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                   EDITORIAL.
Thank you for finding the time to continue to read our newsletters and keep in touch with what we are doing and our thoughts on various aspects of the cattle industry. 
We continue to experience the vagaries of the weather and here in western and south western Queensland the country has had its best soaking for many years. Whilst there was considerable infrastructure damage caused, the upside for the beef industry will be positive with the increased production likely to keep production buoyant for the next 2 -3 years. It will give breeders the confidence to rebuild their herds again and so let’s hope that prices don’t go too low. There has also been damaging floods in other parts of the world over recent weeks including the current severe flooding in North East USA. We tend to only ever see the damage to people and property on our news events and whilst they are certainly the priority as far as support and security are concerned, the benefits of such events, because they don’t occur suddenly or immediately, are often forgotten. These benefits will never replace the loss of life when that occurs and sometimes, not a lifetime of work in other areas, but they do happen and eventually they will often repay the cost of the original damage. Again the old saying that it never rains, but it pours is put into practice. Our thoughts are with all of you who have suffered losses over recent weeks 

There has also been a lot of discussion about the government decision to allow the import of beef from countries that have had BSE outbreaks. I guess our main response is that we are here to ensure that the beef in this country reaches such a high quality standard that imports ill not be able to compete.
          NUTRITION CONFUSION.

If you are anything like me you would be quite confused by all the claims we see on television and hear and read about advising us as to what we should and shouldn’t eat and all the reasons why. In fact, I think I am past the confused stage and am just bemused by all the conflicting data and commercialism that is being interwoven with the facts. We have all no doubt seen the bevy of dieticians and nutritionists telling us that we should not eat any fat one day and then only omega 3 fats the next day or that if we eat dairy products our cholesterol levels will go through the roof and that red meat will cause heart attacks and so on and a few days later another expert will tell us that no, it is okay to eat red meat as long as we don’t put salt on it and so on. The list of advice is endless and getting more so.
If you have been reading our earlier newsletters, you will be familiar with some of our thoughts about the whole situation and what our concerns are about all the genetic manipulation used in our plant and animal industries, to say nothing of the use of chemicals in our industry without acceptable longitudinal studies to determine what, if any, generational affects there might be.
 We also discuss some of these issues in our book, “The Vision Tender.” 

Just through the observations of our company members we have seen that there are impacts not only on breeding programs and how they can subtly change the composition of even natural products, but ultimately on the health of the people who consume those products.  Our experiences have shown us quite conclusively that there can be a considerable variation between meat and milk products from different animals and that those products will have a different impact on the health of those people who consume them. I also think that in some cases the experts making claims about certain meat and milk products (I emphasise these only because they are what our business is about) being detrimental to our health could well be quite true. That is, they might test a piece of meat from one beast and find it to be high in saturated fats and decide that it would be bad for our health and we would find it difficult to argue against that. However, if they were to test another piece of meat from another beast, they could well find it to be high in omega 3 and therefore quite acceptable to eat. These experts, unfortunately, seem to tend to use the more negative result and therefore generalise those results to mean all meat. The same applies with milk and even more so because milk is such a bulk commodity and as a rule the milk from many cows, both high and low in butterfat of varying types and proteins is all processed together for sale. 

What we are aiming to do is increase firstly, producer awareness of these differences, and secondly, educate the consumer that there are considerable variations in the quality of the meat and the milk that they consume.
In essence, this is the basis for our business. To be able to produce meat and milk that contains all the good ingredients that our human bodies will benefit from in a balanced fashion is not a pipe dream. There is considerable historical evidence that our forefathers new the animals that were best for them to eat and so bred accordingly. We would like to encourage breeders and producers to spend more time observing what they feel are the best animals rather what outside influences are dictating will just be short term money spinners.
       MILK – HAS IT GOT IT ALL?
I guess that this following topic is in some ways an add on to the previously topic. It is about milk and the source is somewhat unusual so I though I would pass it on in the hope that some of you might find it interesting. I stumbled on it when I was doing some extra research after reading a book by the American doctor, Dr. Charles W. Littlefield, who practiced in the late 1800’s and up to around the late 1930’s. Dr. Littlefield spent many years studying the composition of organic forms and their relationship to human thought, but that is another topic which Dr. Littlefield explores eloquently in his books. Suffice to say that he was very familiar with the mineral compounds that make up organic forms including meat and milk.
After reading in his book that the human body has 12 mineral combinations, I decided to follow this up on some other sites related to Dr. Littlefield on the internet. Dr. Littlefield suggested that the mineral salts in these combinations were of an organic nature and when charged with a vital force they can become susceptible to mind control to the extent that any picture seen in the mind and which the mind accepts as true can be fixed in these mineral salts. However, I digress slightly again. I found a sight about a Dr. Schuessler, who was reportedly the founder of biochemistry. He studied the elements, nature and functions of human blood and found that the body’s cells receive their sustenance from the blood and lymph and these receive their supply from food. Dr. Schuessler originally found twelve mineral combinations in the body but has since reduced that to eleven. 
Now, the interesting thing from our perspective when we consider milk is that milk is the only food that contains all eleven of these mineral combinations in itself that are essential for the maintaining of human health and “life force/energy”. Other foods each certainly give the body some of these cell salts, but only in combination with other foods do they supply the whole eleven. 
Another interesting add on to this is that when a human body is cremated, it is reduced to these eleven mineral combinations in the ash.
Again, this leads to another interesting question about why some people are allergic to dairy foods if this is indeed true that milk is the only food that contains these eleven essential minerals. 
“Dairy foods” as such is a very broad heading and includes a whole range of processed foods containing original dairy products. In fact, how long is it since you actually tasted a dairy product that had not undergone at least some form of processing? The fact is that in the super controlled and regulated environment that we live in today, it is nearly impossible to purchase a dairy product that has not been processed. I wonder how many people died of dairy product poisoning or were affected by allergies 200 years ago when most dairy products were consumed in a raw state compared to the number of people who have allergies etc. towards dairy products today. We will probably never know and that is very unfortunate. 

The other factor to consider relates back to what I mentioned in the previous article about the variation in the quality of meat and milk products from different animals. 
I wonder how many of those people with diagnosed allergies to milk products have actually been given a range of products from different cows and tested to see if there is any difference between their reaction to the different samples from different animals. We know from our own very limited feedback from parents who have children with dairy food allergies and especially with behavioural issues such as ADHD, ADD and Autism that when they were given a different type of milk that their behaviour modified noticeably and remained more predictable and less aggressive. The milk product we are referring to is the A2 brand of milk although there are other brands of organic and bio-dynamic milk on the market that we would encourage people with allergies to try before they just write dairy products off totally as part of their diet.
If the above information is correct, then we obviously do need to have a much closer look at milk and its by-products before we make sweeping statements about it not being suitable for consumption. It may well play a mush more important role in our general health than many people would have us believe.
We believe that a similar issue applies to meat and especially fats in meat. We hope to explore the relationship between the different types of fat and meat tenderness/quality in the near future. We are particularly interested in being able to identify cattle that are high in omega 3 fats using our system. If we can gather enough data from tests to show that cattle that grade highly on the system are also high in omega 3, it will be a major step forward not only for our business but for the industry generally.
***************************************************

                   SHOULDERS.
If your shoulders are feeling anything like mine are at the moment you would probably prefer not to think about them let alone even discuss them.
However, I will battle through the pain barrier and mention a couple of features on the shoulders of cattle that we believe are important to the performance of the animal. 

Again, I revert back to the importance of balance and it certainly plays a major role when we discuss shoulder position. The shoulders could in a sense be referred to as the point of the fulcrum that the body of the animal is balanced on. Surprisingly enough, the position and shape of the shoulder will affect several other parts of the animal in some way. For example, if the set of the shoulder is too far back, it will cause the rear leg to be too straight. When the shoulder is set in a more forward position, it will increase the sickle shape of the rear legs.  
The shoulder is also a pivotal point in measuring the length of an animal. The distance from the head topknot to the centre of the shoulders will be half the distance of that from the shoulders to the top of the tail set in a well balanced animal. While on the topic of measurements, the shoulder width and rump length will be the same in cows and the shoulders will be about 5 cms. or 2 inches wider in bulls. Wider shoulders on a cow usually indicate a loss of femininity, angularity, lower milk production and less meat in the rump area. Narrow shoulders on bulls usually indicate a lack of masculinity, lower sperm counts and later puberty. 

Another important feature is the relationship with the chine. Ideally in beef cows the chine should be just above the point of the shoulders around the 1-2 cm. higher. It can be higher in dairy cattle.  The positioning of the chine will determine the strength of the rib attachment and the rib spring. A good rib spring ensures a good pear shaped body with the capacity to take in plenty of air and food and provide adequate heart room and lung capacity.
When the tops of the shoulders tend to point out, it indicates that the feet will splay out and cause ongoing feet problems.

Overall, the shoulders should run sit smoothly into the neck and run evenly into the neck. It should also flow smoothly and evenly into the ribs. One of the major faults that we see is a dip behind the shoulders where the ribs start that in some cases carries right over the back. Usually it is visible higher on the animal. This will restrict the flow of food and air through the animal and reduce the rib eye area. It also indicates a lack of over all balance in the animal.

I hope these few ideas on shoulder structure are useful for you.  
***************************************************
                         PERSONAL/FUTURE

I just wanted to let you all know that on a personal level, I am re-arranging my work schedule so that I will be spending most of my time after the middle of May working on promoting our livestock evaluation system. I have been encouraged to make this decision because of the growing interest we have been getting from around the world in the system. I must admit it has become quite frustrating over recent months not to be able to follow up with some of the inquiries we have received because of other commitments I have had. These distractions will be greatly reduced in May and I am planning to hold some field days from about the middle of the year. If you would like me to arrange a field day or demonstration of the system in your area, please let me know and it will happen. This rearranging of my work schedule will also mean I can focus on some long awaited changes to our website and I hope to have them done around the middle of the year. We are currently changing our website manager so I am using that as an excuse for the delay on working on the website, though it isn’t really. I also plan to put together a power point presentation of the system to assist with demos and evaluator training in particular.
***************************************************
               Senior Health Care Solution.

    So you're a senior citizen and the government says no health care or pension for you, what do you do?    Our plan gives anyone 65 years or older a gun and 4 bullets.  You are allowed to shoot 2 MPs  and 2 Senior Government Officials.  Of course, this means you will be sent to prison where you will get 3 meals a day, a roof over your head, and all the health care you need!  New teeth, no problem.  Need glasses, great.  New hip, knees, kidney, lungs, heart?  All covered.    And who will be paying for all of this?  The same government that just told you that you are too old for health care.  Plus, because you are a prisoner, you don't have to pay any income taxes anymore.  

   IS THIS A GREAT COUNTRY OR WHAT?!
THE LUCKY COUNTRY???????????
IF YOU CROSS THE NORTH KOREAN BORDER ILLEGALLY YOU GET 12 YEARS HARD LABOUR.

IF YOU CROSS THE IRANIAN BORDER ILLEGALLY YOU ARE DETAINED INDEFINITELY. 
IF YOU CROSS THE AFGHAN BORDER ILLEGALLY, YOU GET SHOT. 
IF YOU CROSS THE SAUDI ARABIAN BORDER ILLEGALLY YOU WILL BE JAILED. 

IF YOU CROSS THE CHINESE BORDER ILLEGALLY YOU MAY NEVER BE HEARD FROM AGAIN. 

IF YOU CROSS THE VENEZUELAN BORDER ILLEGALLY YOU WILL BE BRANDED A SPY AND YOUR FATE WILL BE SEALED. 

IF YOU CROSS THE CUBAN BORDER ILLEGALLY YOU WILL BE THROWN INTO POLITICAL PRISON TO ROT. 

IF YOU CROSS THE AUSTRALIAN BOARDER ILLEGALLY YOU GET A JOB, A DRIVERS LICENSE, PENSION CARD, WELFARE, CREDIT CARDS, SUBSIDIZED RENT OR A LOAN TO BUY A HOUSE, FREE EDUCATION AND FREE HEALTH CARE

 IS THIS A GREAT COUNTRY OR WHAT?!
*******************************************
	WOMEN WHO KNOW THEIR PLACE 
A point of view. 

Barbara Walters, of 20/20, did a story on gender roles in Kabul, Afghanistan, several years before the Afghan conflict.
She noted that women customarily walked five paces behind

their husbands. 

She recently returned to Kabul and observed that the women still walk behind their husbands. Despite the overthrow of the oppressive Taliban regime, the women are happy to maintain the old custom. Ms. Walters approached one of the Afghani women and asked, 'Why do you now seem happy with an old custom that you once tried so desperately to change?'
The woman looked Ms.Walters straight in the eye, and without hesitation said, 'Land Mines.'
 Moral of the story is: (no matter what language you speak or where you go):
     BEHIND EVERY MAN, THERE'S A SMART WOMAN


***************************************************

Thank you for your continued interest in our newsletters, our website and our book. Please feel free to order one of our books and become familiar with the CLMS system and the directions we are taking in the overall scheme of animal and food production for human consumption
PLEASE FEEL FREE TO CONTACT US ABOUT ANY ITEMS IN THIS NEWSLETTER, ON OUR WEBSITE OR IN OUR NEW MANUAL. WE WELCOME PRODUCER INPUT AND INTEREST AND WANT TO INVOLVE YOU IN WHAT WE ARE DOING. 

Disclaimer: - Information contained in this newsletter is believed to be true and accurate at the time of publication. Classic Livestock Management Services is not liable to any person or organisation, whether in negligence or other wise for anything published or omitted from this publication.
